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The normal fermentatlon of cucumber plckles in salt brmes is
accompamed by the evolution of considerable quantities of gases. - At
times during the productlon of gases, a froth may be formed on the

surface of the brine to a depth of as much as four or five inches.
~ The presence of carbon dioxide in these gases has been mentioned in
- the literature, but no systematic study of them has been reported.
A study of the gases evolved was undertaken at a temporary field
laboratory located at a commercial cucumber pickling plant at Faison,
- North Carolina. At this plant facilities were provided for the experi-
mental salting of cucumbers using brines of various salt concentra-
tions; 85-bushel vats were used for the purpose. . :

The evolution of gases from vats has been taken more o less for
granted by commercial cucumber salters. It has been used as an
index to the rate of fermentation, and when exceptionally large
amounts of gas were evolved, the salt concentration of the brine has
been increased to decrease the rate of fermentation. When these
studies were first undertaken, analyses for carbon dioxide and oxy-
gen were made and it was found that in some cases during active
fermentation the carbon dioxide content of the gases was above 99
.. per cent. It soon became apparent, however, that at times some

other gas besides carbon dioxide was being formed because some -

samples collected during rapid evolution of gases contained less than
50 per cent carbon dioxide and no oxygen. It was then found that
the bubbles on the surface of some brines would explode with a dis-
tinet pop when touched with a lighted match. Changes were made
in the gas-analysis outfit so that combustible gases could be deter-
mined. The combustible gas was found to be hydrogen, but it was
- also found that hydrogen was not produced by all the cucumber-
pickle fermentations. The effect of various factors on the production
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